
 

 

Apps & Salads 
 

Soup Du Jour 
bowl $6 cup $4 

 

Fried Calamari  
firecracker aioli 

$11 
 

Crab Margarita Flatbread  
lump crab, roma tomatoes, fresh mozzarella, 

garlic herb butter 

$12 
 

Mayport Shrimp “Corn Dogs” 
jalapeño corn relish, mustard buttermilk dressing 

$9 
 

Ahi Tuna  
pickled vegetables, ponzu, wasabi, benne crackers 

$9 
 

Pop & Chop Salad  
romaine lettuce, cajun popcorn, tomatoes, radishes, avocados,  

sunflower seeds, goat cheese, citrus vinaigrette 

$9 / $7 
 

Spinach Salad  
eggs, bacon, roasted tomatoes, red onions, honey sriracha vinaigrette 

$7 / $5 
 

The Big Kahuna  
fresh field greens, mandarin oranges, strawberries, dried cranberries, 

brie, sliced almonds, white balsamic vinaigrette 

$8 / $6 
 

Black & Bleu 
classic caesar, apple wood smoked bacon, tomatoes, croutons,  

bleu cheese crumbles 
$8 / $6 

 

Salad enhancements 

Chicken $4  
 

Steak $7  
 

Shrimp .75 each  
 

Catch $ Market Price 
 

Ahi Tuna $7  
 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 



 

 

Entrées 
 

Shrimp and Grits  
local shrimp, tasso butter, creamy grits 

$15 
 

Blackened Mahi Mahi  
field peas, lemon butter, 

green tomato chow chow, wild rice 

$16 
 

Pecan Crusted Sole  
vegetables, molasses tartar, wild rice 

$15 

 

Mama’s Chicken & Dumplings  
creamy chicken & dumplings,  

choice of: one vegetable 
$11 

 

Shrimp Basket  

choice of: two sides, cocktail or tartar 
$12 

 

Cast Iron Pork Chop  
english peas, baby carrots,  

red eye gravy, whipped potatoes  
$19 

 

10 oz NY Strip  
choice of vegetable, roasted shallot 

compound butter, whipped potatoes 

$21 
 

Certified Angus Burger 
9 oz. patty grilled to your liking, lettuce, 
tomato, raw onion, toasted brioche bun 

choice of: 
american, cheddar, swiss, provolone,  

bleu cheese, caramelized onions,  

applewood smoked bacon,  
sautéed mushrooms 

$10.75 
 

 

Sides 

 

grilled vegetables ~ field peas~ side salad 
peas & carrots ~ coleslaw 

vegetable du jour~ fruit ~ french fries 
signature chips ~ buttered pasta ~ grits  

onion rings ~ sweet potato fries 

wild rice ~ whipped potatoes 

 

Pasta 
 

Seafood Primavera  
sautéed shrimp, fish, & crab,  

julienne vegetables,  
choice of: alfredo sauce or garlic oil  

served over fettuccine 
$18 

 

Spaghetti & Meatballs 
homemade jumbo meatballs, marinara 

sauce, grated parmesan 

$15 
 

Shrimp Scampi  
sautéed shrimp with garlic, white wine & 

lemon served over fettuccine 

$17 
 

Chicken Piccata  

sautéed chicken, white wine butter, 

lemon, parsley, capers, 
served over spaghetti 

$15 
 

Chicken or Eggplant Parmigiana   
tomato sauce, topped with romano  

& mozzarella cheeses  
served over spaghetti 

$15 
 

Heart Healthy 

Entrées 

 

Greek Salad 
mixed greens, tomatoes, red onions,  

feta cheese, artichokes, kalamata olives,  

queen olives, red onions,  
oregano vinaigrette 

$7/ $5 
 

 

Tuna Tataki  
avocado, tomatoes, fresh field greens, 

pickled ginger, wasabi vinaigrette 

$15 
 

Grilled Catch of the Day 

choice of: two vegetables, garlic oil 
$MP

 


